Dinner du Jour by Dinner du Jour
Dinner du Jour
http://dinnerdujour.org/[29/05/2014 13:23:58]
Harira (Moroccan Chick-Pea and Lentil Soup)
by KELLY  on JANUARY 20,  2014
I love eating new foods and try to cook or bake a couple new things each week. People ask a
lot about where I get all the new recipes. Usually I take a look in my pantry to see which
ingredients are taking up the most shelf space, then check my fridge to see what produce is
losing freshness the fastest. I can then search for recipes based on those ingredients. I use the
Epicurious website and iPad app quite a bit. It allows me to pull up recipes by ingredients and
gives me access to back issues of Gourmet as well as other cooking magazines like Bon Appétit.
I first discovered this soup recipe when looking for a way to use up huge bags of bulk chickpeas,
lentils and rice.  The saffron and fresh herbs brighten up these humble ingredients, making it
one of my favorite “go to” recipes for winter.
I’m always on the lookout for new recipes. Feel free to send your favorites my way. I’d also
love to know how you pick out new recipes.
Harira
adapted from Gourmet, March 1994
The original Gourmet recipe is made with a whole chicken breast, which is simmered than
shredded into the soup. I’ve adapted that recipe to make a vegetarian version.  Find the
chicken-based recipe here.
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Lentil Soup)
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Rhubarb Ginger Syrup
Pasta and White Beans with
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4 cups (950 ml) broth (vegetable or chicken)
4 cups (950 ml) water
a 28-to 32-ounce (800-to 950 ml) can whole tomatoes, drained and puréed coarse
1/4 teaspoon crumbled saffron threads
2 medium onions, chopped fine
1 1/2 cups cooked dried chick-peas (recipe follows), or a 15-ounce (425 g) can, rinsed
1/2 cup (100 g) raw long-grain rice
3/4 cup (160 g) lentils
a large handful of fresh coriander (cilantro), finely chopped
a large handful of fresh parsley leaves, finely chopped
In a large heavy kettle with a lid bring the broth and water to a boil. Add to the kettle the
tomatoes, saffron, onions, chickpeas, rice, and lentils and simmer, covered, 30 minutes, or
until the lentils are tender. Season with salt and pepper to taste. Soup may be prepared up to 4
days ahead (cool uncovered before chilling covered). Just before serving, stir in the coriander
and parsley.
 
To Cook Dried Chickpeas:
To make about 2 cups cooked chick-peas begin with a scant cup (180 g) dried.
In a bowl soak the chickpeas in water to cover by 2 inches overnight and then drain. In a
saucepan combine the drained chickpeas and water to cover by 2 inches and simmer, covered
partially, 1 to 1 1/2 hours, or until tender. Drain the chickpeas before using.
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Pecan Pie Rugelach
by KELLY  on DECEMBER 2, 2013
Last week we celebrated my favorite two food festivities on the same day: Thanksgiving and
Hanukkah. This once in a lifetime event (the next occurrence won’t happen for about 70,000
years) was a perfect chance to try a bit of Thanksgivukkah fusion cooking. Since I usually make
our Thanksgiving dessert, I picked out this pecan pie rugelach recipe weeks ago.  These sweet,
buttery pastries were well worth the wait. You have a couple days left of Hanukkah to try them
for yourself.
Speaking of long waits, after 9 months of anticipation, we are especially thankful this year for
the arrival of baby boy Benjamin two weeks ago.  I’m looking forward to a leisurely holiday
season ahead with my new little one, with not much to do except baking and baby snuggling.
What could be better!
Sizzling Garlic-Rosemary Oil
Quick Pickled Chillies
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Pecan Pie Rugelach
adapted from BuzzFeed
I love that half of this recipe–the dough–can be made the day before baking. If you can spare a
half hour, two days in a row, you can whip up these fabulous pastry-type cookies.
makes 32 cookies
Dough:
1 cup (120 g) all-purpose flour
1/4 teaspoon salt
1/2 cup unsalted butter (110 g), cut into 8 pieces
1/2 cup cream cheese (110 g), cut into 4 pieces
Filling:
1 1/2 cups (225 g) finely chopped pecans (toasted if possible)
1/4 cup unsalted butter (55 g), cut into 4 pieces
1 teaspoon vanilla extract
1/3 cup (80 ml) corn syrup
1/2 cup (85 g) brown sugar
pinch of sea salt
Egg wash:
1 egg
1 tablespoon water
Let butter and cream cheese sit out at room temperature for 15 minutes, so that they are still
cool but slightly soft. Combine flour and salt in a medium mixing bowl. Using a hand mixer, mix
on a low speed just until combined. Scatter butter and cream cheese pieces over the top of the
flour mixture, and beat on medium speed until dough is the texture of cottage cheese, still
slightly crumbly. Use your hands to divide the dough into 2 equal pieces, then roll each piece
into a ball. Flatten each ball into a disk about 1 inch thick and 4 inches in diameter, then wrap
each one separately in plastic wrap, and refrigerate at least 2 hours, up to 1 day.
Place chopped pecans in a small bowl. In a small saucepan over medium heat, brown the butter
by adding all 4 pieces at once and constantly stirring with a heatproof spatula until completely
melted. Continue to stir or swirl the pan as butter starts to bubble and foam. When the foam
subsides slightly and butter turns a light brown color, take it off the heat immediately and add
Select Month
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the it to the chopped pecans. Add vanilla extract, corn syrup, and brown sugar, and mix with a
rubber spatula just until combined.
Preheat oven to 350°F. Line two cookie sheets with parchment paper. Beat egg yolk with the
tablespoon of water and set aside.
When the dough is chilled, unwrap one disk onto a lightly floured surface, and roll with a rolling
pin into a 12-inch circle. It is important to have an even, symmetrical circle, so trim any
excess. If dough gets too soft during rolling, lay it on one of the lined baking sheets and put it
in the freezer for 5 minutes, until slightly chilled. Once the dough is rolled out, sprinkle half of
the pecan mixture on top of the dough, all the way to the edges of the circle, making sure the
mixture is evenly distributed. With a pizza cutter (or a knife), cut dough into 16 equal slices.
Roll each slice from the outside in (starting the wide end and rolling towards the point), placing
each roll onto the cookie sheet as you go. Repeat this process with the other disk of dough.
Use a pastry brush to coat the top of each cookie with the egg-water mixture. Bake rugelach
for 20 minutes until golden, turning the cookie sheet halfway through baking. Cool completely
before serving. Store in a covered (but not airtight) container for up to 3 days.
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Rhubarb Ginger Syrup
by KELLY  on JUNE 25,  2013
Apologies to you all for the unexpected posting hiatus. I had to take a trimester off if you know
what I mean…
Like all my other pregnancies, this one announced itself with 24/7 nausea and an aversion to
nearly all food. Luckily, my second trimester started this week and I am feeling better already.
Though not quite ready to eat with abandon, at least I’ve found a few things to get me excited
about being in the kitchen, namely rhubarb and ginger. For those not familiar with this leafy
perennial, rhubarb stalks look like rose-hued celery and it’s leaves are large and broad. It
really needs to be cooked to be edible and even then, due to its tartness, usually relies on a
fair amount of sugar or other sweetener to make it palatable. The house we purchased last fall
came with two ancient rhubarb plants, with leaves about the size of an overweight cat. Big!
Apparently, the neighbors (the plant borders the alley and our neighbors are free to take as
many stalks as they want) tried to transplant part of it a few years ago. After several hours of
work they gave up, unable to hack apart the thick old roots holding it, and probably my house’s
foundation, in place.
Though I still adore the Lemon Buttermilk Rhubarb Cake posted years ago, I’ve been
experimenting with other rhubarb recipes. This syrup, combining rhubarb with my anti-nausea
weapon (aka ginger), is delightfully tart yet sweet enough for even the kids to enjoy. Paired
with soda water, it is perfect summer refreshment. I’d imagine it might also be fantastic paired
with ice cold vodka or a crisp sparkling wine and would love to hear the results if anyone is
willing to test these combos out for me.
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Rhubarb Ginger Spritzer
adapted from Knit & Nosh
Makes 2 to 3 cups
4 lbs (1.8 kg) rhubarb, ends trimmed
1 to 2 inches fresh ginger, peeled roughly
1 cup (240 ml) water
Sugar
Wash the rhubarb and cut the stalks into one inch pieces. No need to measure, they are going
to break down completely.
Peel the ginger, but do not be too concerned about getting every bit of peel off. Cut the ginger
into slices. You want to maximize the ginger’s surface area for flavor, but do not worry about
peel in the final product.
Place the rhubarb, ginger, and water in a large non-reactive pan and bring to a boil. Do not
cover. Once the mixture is boiling, reduce heat and simmer 30 minutes or until the rhubarb is
very soft and broken down. Let the mixture cool slightly.
Pour the mixture into a fine mesh strainer held over a large bowl and let it drain for at least
one hour.
Measure the drained liquid and pour it into a medium non-reactive pan. Add half as much sugar
as you have liquid. I had 2 cups rhubarb liquid so I added 1 cup of sugar.
Heat the liquid and sugar, stirring to dissolve and bring it to a boil. Boil for two minutes and
then pour into a clean glass jar (or two). Let cool then store, covered, in the fridge.
To make spritzer: Mix 1 cup (240 ml) of soda (sparkling) water with 1 to 3 tablespoons of
cooled syrup (to taste). Add ice and enjoy.
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Pasta and White Beans with Sizzling Garlic-Rosemary Oil
by KELLY  on APRIL  1,  2013
Happy Spring dear readers! If you’ve had enough Easter ham, Passover brisket, or just want to
try a tasty vegetarian main course, here’s one of our newest “Meatless Monday” faves. Good
friend and reliable recipe sharer, Leah, sent this recipe to me a few weeks ago, remembering
that my kids love beans. My kids do love beans and adored this dish. It is quite similar to their
other favorite Pasta with Chickpeas but instead of chickpeas and ditalini, this recipe uses white
beans and a larger pasta. The sizzling garlic-rosemary oil elevates this dish above the chickpea
version, in my opinion. This may even be the dish to win over the bean-phobic in your life
(Dad, I’m thinking of you…)
 
Pasta and White Beans with Sizzling Garlic-Rosemary Oil
adapted from Bon Appétit
Like Leah, I use white beans that I  cook myself instead of canned beans. The Tuscan-style
White Beans post gives some instructions on cooking dried white beans. Actually, the cooked
Tuscan-style white beans would taste amazing in this recipe.
Serves 6
For the pasta with white beans:
1 medium onion, cut into big chunks
1 medium carrot, cut into big chunks
1 celery stalk, cut into big chunks
4 garlic cloves, peeled but left whole
1/2 cup (15 g) fresh flat-leaf parsley leaves
1/4 teaspoon crushed red pepper flakes (or to taste)
1/4 cup (50 ml) olive oil
salt and freshly ground black pepper
2 to 3 tablespoons tomato paste
3 1/2 cups (about 500 g) cooked, drained white beans (save cooking liquid for water in recipe,
if desired) or 2 x 14 oz (400 g) cans of white beans, rinsed
1 lb (450 g) short tube pasta, such as ditalini, macaroni, penne or rigatoni
For the garlic-rosemary oil:
1/4 cup (50 ml) olive oil
2 garlic cloves, finely chopped
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1 tablespoon minced fresh rosemary
Pulse the onion, carrot, celery, whole garlic cloves, parsley and red pepper flakes in a food
processor until finely chopped.
Heat the oil in a large, heavy pot over a medium heat. Add the chopped vegetables and season
with salt and pepper. Cook for 8 to 10 minutes, stirring often, until golden (wipe out the food
processor bowl while the vegetables are cooking). Stir the tomato paste and 1 cup (250 ml)
water in a small bowl to combine, then add to the pot. Scrape up any browned bits from the
bottom of the pot and bring to a boil. Reduce the heat and simmer for 5 to 8 minutes, until the
liquid has almost evaporated.
Add the chickpeas and 2 cups (500 ml) water to the pot and simmer for 15 minutes to let the
flavors meld. Transfer 1 cup (250 ml) of the chickpea and vegetable mixture to the food
processor. Purée until smooth, then stir back into the sauce to thicken it.
Meanwhile, cook the pasta in a large pot of boiling salted water, stirring occasionally, until al
dente. Drain the pasta, reserving 1 1/2 cups (375 ml) of the pasta cooking liquid.
Add the pasta and 1/2 cup (125 ml) of the pasta cooking liquid to the sauce and stir to coat.
Increase the heat to medium and continue stirring, adding more pasta cooking liquid as
needed, until the sauce coats all the pasta.
To make the garlic-rosemary oil, heat the oil in a small saucepan over a medium-low heat. Add
the chopped garlic and rosemary and cook for about 1 minute, until it stops sizzling. Divide the
pasta among bowls and drizzle with the garlic-rosemary oil.
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Quick Pickled Chillies
by KRISTIN  on FEBRUARY 27,  2013
My mom and stepdad live in Florida and have a pepper plant on their patio that produces so
many jalapenos that my stepdad, at a loss for what to do with them all, used to bring them in
by the bagful for a colleague who sat at his desk and ate them whole and raw. “Don’t give
them away,” I said. “Pickle them!”
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In An Everlasting Meal by Tamar Adler, I came across her method of simply pouring hot vinegar
over sliced chillies, and voilà — an instant pickle pick-me-up. I like the fact that there’s no salt
or sugar, like in a true brine; it keeps the flavor bright and clean. Plus they also take all of 5
minutes to make, from start to finish.
This quick little recipe — if you’d go so far as to even call it a recipe — will change your meals.
If you’re anything like me, you’ll find yourself adding them to just about everything: eggs,
pasta, stews, Mexican food, anything crying out for a little kick.
Quick Pickled Chillies
Wash a glass jar well with hot soapy water. I use a small 250 ml (1 cup) jar and it holds enough
chillies to last me a few weeks.
If you want less heat in your chillies, slice off the top, then hold the chilli upside down over a
bowl and roll it between your hands — the seeds will tumble right out. If you don’t mind the
seeds, then just slice the chillies into thin rounds and pack them tightly into the jar. You can
add all sorts of extras at this point: whole peeled garlic cloves, peppercorns, coriander or cumin
seeds, bay leaves, fresh herbs. If you want to add any of these (or anything else), just add it to
the jar along with the chillies.
To figure out how much vinegar you’ll need, pour water over the chillies until they’re covered
and the jar is full. Pour the water out into a measuring jug and see how much there is — that’s
how much vinegar to use. Pour that amount of white wine vinegar into a small saucepan. Bring
to the boil, then reduce the heat and simmer for 1 minute. Pour the hot vinegar over the
chillies, clamp on the lid and stash in the fridge front and center at eye level, where you’ll find
yourself constantly reaching for them. They’ll last for a couple months in the fridge, but I
doubt they’ll hang around that long.
If you love chillies, do yourself a favor and order a jar of Gran Luchito Smoked Chilli Paste —
in Ireland, you can get it at My Mexican Shop. I got a jar last week and mixed a spoonful with
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some mayonnaise to make an addictive dip.
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Beef Lombardi
by KELLY  on FEBRUARY 5, 2013
You all know I love make ahead meals (remember this and this and this). And I have a soft spot
for casseroles. Well, here’s the recipe that is now both my favorite make ahead meal and my
favorite casserole. I’ve kept a batch of this on hand in my freezer continually since I discovered
the recipe this fall. It hails from the new What’s for Supper cookbook from Southern Living.
While not overly impressed by some of the recipes in the book (too many prepared processed
foods for my taste), I knew I would try this recipe for the name alone. Green Bay Packer coach
Vince Lombardi holds a special place in the hearts of most Wisconsinites and if the casserole
performed even half as well as the coach, it was worth a try. Touchdown!
Beef Lombardi
adapted from Southern Living What’s for Supper
This is an easily adaptable recipe. I usually use more egg noodles than called for and then add
an extra tablespoons of cream cheese. Since my daughter is currently green onion adverse, I
cut back on those or use only the white parts so she doesn’t notice them as much. Feel free to
experiment according to your own tastes.
Serves 8
10–12 oz (280–340 g) medium egg noodles
1 lb (450 g) lean ground beef
1½ teaspoons salt, divided
½ teaspoon dried Italian seasoning or dried oregano
1 x 6-oz (170 g) can tomato paste
1 x 14-oz (400 g) can diced tomatoes
4 oz (110 g) cream cheese, softened
½ cup (120 ml) sour cream
4 green onions, chopped
1 cup (4 oz/110 g) shredded Italian six-cheese blend or mozzarella cheese
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Preheat the oven to 350°F (180°C). Prepare the egg noodles according to package directions.
Meanwhile, sprinkle the ground beef with 1 tsp. salt and the Italian seasoning. Cook the beef in
a large skillet over medium heat, stirring often, 5 to 6 minutes or until meat crumbles and is no
longer pink.
Stir in the tomato paste, and cook 2 minutes; stir in the tomatoes, 1/2 cup water, and
remaining 1/2 tsp. salt; reduce the heat to medium-low, and simmer 8–10 minutes until
thickened a bit.
Microwave the cream cheese in a microwave-safe bowl at HIGH 20 seconds. Stir in the sour
cream and green onions into the warm cream cheese, then gently stir the cream cheese mixture
into the hot cooked noodles.
Spread the noodle mixture in the bottom of a lightly greased 11– x 7-inch baking dish. Top the
noodles with the beef mixture then sprinkle the shredded  cheese evenly over the mixture.
Bake the casserole at 350° for 25 minutes or until hot and bubbly.
To make ahead: Freeze the unbaked casserole, tightly covered, for up to 1 month. Thaw in the
refrigerator overnight, then bake at 350°F (180°C), loosely covered in aluminum foil for 25
minutes. Remove the foil and continue baking about 15 minutes more until the cheese is melted
and the casserole is hot.
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Chicken Cakes with Teriyaki Sauce
by KELLY  on JANUARY 22,  2013
I vowed to post more recipes in 2013 and, like so many other New Year’s resolutions, find
myself failing miserably by the end of January. Despite my blog negligence, I have been cooking
up a storm. I now realize that the prospect of free time on the weekends thrills me because I
know I will have time to spend a few hours on my feet in front of the stove, my desire to stand
around and stir pots all afternoon the result of working a desk job, I guess!
Though these delicious chicken cakes aren’t the best thing I’ve made this month, they were
cooked during our sunniest (most photo friendly) weather. I love the rich umami taste of these
succulent little meat cakes and the fact that the homemade teriyaki glaze cooks in the pan
along with the chicken, requiring no separate sticky pot to wash later. Though we all enjoyed
them, Anabelle scarfed hers down fastest with a nod of approval and an it-tastes-like-sausage
compliment. If you know my kids, no bigger praise can they bestow on food.
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Chicken Cakes with Teriyaki Sauce
adapted from The Cookbook Junkie’s adaption from Around The World in 450 Recipes by Sarah
Ainley (editor)
I paired this Japanese inspired dish with a cucumber salad and string beans. A side of rice
would also be nice, but don’t expect to have extra sauce to flavor it. The teriyaki “sauce” is
really a glaze. These would make awesome appetizers.
makes 1 dozen
For the chicken cakes:
1 lb (450 g) ground chicken
1 large egg [optional, I forgot to add the egg and my cakes turned out just fine]
1/2 small onion, grated
1 ½ teaspoons sugar
1 ½ teaspoons soy sauce
Cornstarch or tapioca starch, for coating
2–3 scallions, cut in half, white/light green ends shredded and green parts chopped
2 tablespoons vegetable, canola, or sunflower oil
For the teriyaki sauce:
2 tablespoons sake or dry white wine
2 tablespoons sugar
2 tablespoons mirin
2 tablespoons soy sauce
Mix the ground chicken with the egg, grated onion, sugar and soy sauce until the ingredients
are thoroughly combined and well bound, about 2 minutes. The mixture will be quite sticky,
which makes for good texture. Shape the mixture into 12 small, flat, round cakes and dust
them lightly all over with cornstarch. Since the mixture is very sticky, I found it easiest to coat
my fingers in cornstarch then drop the semi-formed cake into the cornstarch. Once it was
covered in cornstarch I was able to properly form it.
Soak the white/light green part of the scallions in ice water for 5 minutes and drain well.  The
ends should curl slightly.
Heat the oil in a frying pan. Place the chicken cakes in a single layer, and cook over medium
heat for 3 minutes. Turn the cakes over and cook for 3 minutes longer, until cooked through.
Mix the ingredients for the sauce and pour it into the pan. Turn the chicken cakes occasionally
Dinner du Jour
http://dinnerdujour.org/[29/05/2014 13:23:58]
until they are evenly glazed. Move or gently shake the pan  to prevent the sauce from burning.
Arrange the chicken cakes on a plate and top with the scallions. Serve immediately.
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Neapolitan Christmas Eve Spaghetti with Walnuts
by KRISTIN  on DECEMBER 20,  2012
We’ve been hosting my in-laws for Christmas dinner — and Christmas Eve, and St. Stephen’s
Day, and usually one or two more days besides — for years now, which means I spend a lot of
my time happily wearing a path between the stove, sink and fridge in the days before and after
Christmas Day itself. But in that busy week before the main event, when I’m feeling
overwhelmed with shopping lists or last-minute presents or the cards I always procrastinate
about writing, or when I’d rather be baking some cookies than fussing too much over dinner, I
just want to put something on the table without too much effort or expense. And if it can be
something that’s still in keeping with the holidays, like this recipe, then even better. As much
as there’s nowhere I’d rather be than my kitchen, sometimes a quick, simple supper can feel
like a gift.
Neapolitan Christmas Eve Spaghetti with Walnuts (U Spaghetti’ Anatalina)
adapted from Eat Like an Italian by Catherine Fulvio
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Serves 4
This recipe comes from Catherine Fulvio’s latest book, Eat Like an Italian. Catherine says,
“During the weeks before Christmas, wonderful fresh walnuts arrive in the shops. This was a
recipe for ‘poor folks’ and it illustrates how Italians respect their ingredients.”
1 lb (450 g) spaghetti
1/2 cup (125 ml) good-quality extra virgin olive oil
4 garlic cloves, very finely sliced
6 tinned anchovies, drained and roughly chopped
1 1/2 cups (150 g) walnuts, lightly toasted and chopped
salt and freshly ground black pepper
2 tablespoons chopped fresh flat-leaf parsley, to garnish
Put a large pot of salted water on to boil. Cook the pasta according to the instructions on the
package.
Meanwhile, gently heat the oil in a large saucepan (one that’s big enough to also hold all the
cooked pasta later) over a low heat. Add the sliced garlic and cook for 1 minute, taking care
not to burn the garlic or it will turn bitter and ruin the dish. Add the anchovies and cook for a
few minutes more, stirring until they dissolve in the oil.
Reserve a mugful of the cooking water, then drain the pasta and add it directly to the sauce in
the pan. Stir in some of the cooking liquid to loosen the pasta and return to the heat. Stir
through the walnuts and cook for a further 1 to 2 minutes, then season to taste. Divide the
pasta between 4 plates or shallow pasta bowls and garnish with the parsley.
 Email this post  Print this post
{ 5 comments }
←  P R E V I O U S  E N T R I E S
Get smart with the Thesis WordPress Theme from DIYthemes.
WordPress Admin
Page optimized by WP Minify WordPress Plugin
